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181 Comparison of NO-scavenging and NO-suppressing activities of different herbal teas with those of green tea
P.-J. TSAI, T.-H. TSAI, C.-H. YU, S.-C. HO (Taiwan)

188 Antioxidant activity and phenolic contents of Olea europaea L. leaves sprayed with different copper
formulations
I.C.F.R. FERREIRA, L. BARROS, M.E. SOARES, M.L. BASTOS, J.A. PEREIRA (Portugal)

196 Acrylamide formation is prevented by divalent cations during the Maillard reaction
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